[IDENTIFICATION]
Product:

Type:

Organic Agave Syrup.
Salmeana Premium Light.

[PRODUCT DESCRIPTION]
Natural sweetener obtained by thermal hydrolysis of
the fructans of agave Salmeana. It is allergen free and

non-GMO verified.

[INGREDIENTS]
100% Organic Agave.
Agave Salmiana.

[PHYSICOCHEMICAL PROPERTIES]

Organic Agave Syrup
Salmeana Premium Light

[FIRST-AID MEASURES]

Skin contact;:

Eye contact:

Inhalation:

No measure, being a non-toxic product.

If there is ocular contact, wash
abundantly with clean water.

Not expected with this type of product.

[HANDLING AND STORAGE]
Handle the product with caution, avoid spilling. Store the
product in cool places at room temperature; avoid high

temperatures.
Hygiene

Handle the product under the Good

Appearance: Viscous liquid, amber color. Requirements: Manufacturing Practices and / or
Taste: Characteristic specific food regulations.
Odor: Characteristic
Color: Min. 100 icumsas Disposal Handling:  Consult local regulations on disposal
Ash: Max. 0.5% handling of food products. .
°Brix: 74 —76°
Moisture: 24 - 26%
pH: 40-6.0
Fructose: Min. 70% [STABILITY AND REACTIVITY]
Glucose: Max. 25.0% Stability: Stable under normal conditions of
Saccharose: Max. 3.0% storage and handling.
Inulin: Max. 5.0% Incom'patllble Strong Oxidants, flames.
Materials:
Other Carbohydrates: Max. 2.0% Dangerous
Total Carbohydrates: Min. 98.0% BRI ositions N Priicable.

per Component:
Conditions to
Avoid:

Do not overheat; reduce heat if the

[MICROBIOLOGY] product begins to produce smoke

Total Count: Max. 100 CFU/g

Coliforms: <1 CFU/g

Yeast and mold: Max. 10 CFU/g [REGULATORY INFORMATION]
Salmonella: Negative in 25 g Hazard Symbols: Not required.
E. coli: <1 CFU/g Warning Notice: Not required.

[SHELF LIFE]
3 years on bottles, pails, canisters, gallons.
2 years on drums, totes.
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